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Have  you  ever  noticed  that  some  people  go  around  groping  for  a  way  out  of 
difficulties  and  never  even  see  helping  hands  stretched  out  "before  their  eyes? 
And  have  you  ever  oh  served  that  these  same  people  are  likely  to  he  short-sighted 
enough  to  put  their  good  friends  on  the  shelf  and  neglect  them  instead  of 
appreciating  and  depending  on  them? 

Well,   I  thought  of  all  that  the  other  day  when  I  was  over  at  Mrs.  Thompson' s 
house.    Mrs.  Thompson  was  complaining  hitterly  ahout  the  trouble  she  had  with  her 
family.    The  young  Thompsons  and  their  father  had  all  lost  their  appetites  and 
their  dispositions,  all  because  she  had  to  feed  them  on  a  low-cost  budget.  She 
said  they  just  didn't  like  economy  meals.     Vfell,  neither  did  she,  for  that  matter, 
tut  she  ate  the  food  because  that  was  her  duty  in  times  like  these.    But  her 
husband  said  he  refused  to  be  a  martyr  and  had  declared  that  he  couldn't  look 
another  howl  of  lamb  stew  in  the  face  after  eating  it  for  five  nights  in 
succession.    The  children  were  just  as  bad.     They  had  rebelled  against  their  howls 
of  rice  pudding  and  declared  that  all  the  meals  looked  and  tasted  the  same. 
Mrs.  Thompson  said  she  was  in  despair.     She  had  to  serve  the  cheaper  foods  and 
her  family  just  wouldn't  cooperate. 

My  private  opinion  is  that  the  Thompson  family  were  just  behaving  like 
normal  human  beings.    Monotony  always  is  a  sure  way  to  deaden  appetite.  And 
nothing  makes  mealtime  a  sadder  and  duller  occasion  than  seeing  the  same  old  foods 
that  look  and  taste  the  same  old  way  day  after  day.     I  told  Mrs.  Thompson  that  I 
thought  imagination  was  even  better  than  money  for  pulling  menus  out  of  the  rut 
of  sameness.    'iThat  if  the  budget  does  confine  you  to  a  limited  number  of  foods  at 
this  time  of  year?     Your  imagination  can  find  new  ways  to  serve  these  foods  to 
make  thorn  look  and  taste  different. 

During  our  conversation  I  happened  to  notice  Mrs.  Thompson's  big,  old- 
fashioned  platter  way  up  on  the  top  shelf  of  her  cupboard.     And  that  reminded  me 
that  her  family  were  tired  of  the  bowls  of  stew  and  bowls  of  pudding.    Just  a 
change  in  the  serving  dish  would  offer  some  variety.    That  platter  way  upon  the 
shelf,  neglected  and  forgotten,  also  reminded  me  of  the  way  some  of  us  treat  the 
friends  who  would  like  to  help  us. 

"Your  nice  big  platter  ought  to  help  you  put  variety  in  your  meals,"  I  said. 

Mrs.  Thompson  laughed.     "My  dear,   I  never  take  that  large  platter  down 
except  on  special  occasions  like  Thanksgiving  or  Christmas  when  I  have  a  big  turkey 
to  serve.    Whoever  heard  of  using  it  for  every- day  meals?" 
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Lots  of  people  with  imaginations.     In  fact,   steaming  platter  combinations 
are  one  of  the  nicest  and  easiest  ways  to  give  variety  and  interest  to  winter 
meals,  especially  low-cost  meals.     Platter  meals  are  just  another  kind  of  one-dish 
meals,  a  whole  course  served  on  one  dish.    One-dish  meals  have  a  reputation  for 
saving  time  in  dish- washing,   in  serving,  and  in  clearing  the  table.    But  the  great 
point  in  favor  of  these  hot-platter  combinations  is  that  they  look  so  delicious. 
They  win  the  appetites  of  the  family  at  first  glance.    You  can  arrange  a  large 
flatter  of  meat  or  fish  or  some  other  protein  main-food  plus  vegetables  plus  a 
starchy  food  like  rice  or  spaghetti,  and  there  you  can  have  spread  out  before  the 
eyes  of  the  family  a  combination  that  looks  fit  for  the  gods  yet  may  cost  very 
little.     If  you  use  your  artist's  eye  in  arranging  the  dish,   if  you  are  careful  to 
have  attractive  contrasts  in  color,   if  you  see  that  no  food  on  the  platter  is 
T;atery,  if  you  are  sure  the  platter  and  the  food  are  piping  hot,  and  if  you  are 
careful  that  every  item  is  easy  to  serve  —  well,  try  it  and  see  if  it  isn't  a 
success!     I  predict  that  the  family  will  consider  the  platter  meal  the  big  treat 
of  the  week. 

What  sort  of  inexpensive  combinations  make  good  platter  meals?     A  New 
England  boiled  dinner,  for  one.    Place  the  steaming  corned  beef  in  the  center  of 
the  platter.    Then  arrange  around  it  the  onions,   the  turnips,   the  parsnips,  the 
carrots,  the  potatoes  and  the  cabbage.    Be  sure  to  drain  the  vegetables  before 
you  set  them  on  the  platter  so  the  dish  won't  appear  wet  and  watery.    And  be  sure 
that  the  vegetables  are  tender  but  not  overcooked  so  that  they  will  keep  their 
shape  and  their  looks. 

Another  handsome  platter  meal  is  beef  and  ham  gumbo  in  a  rice  ring.  You 
turn  the  ring  of  steaming  white  rice  out  onto  the  hot  platter.    Then  you  fill  the 
center  with  thick  gumbo  made  of  diced  beef  and  ham,  chopped  green  pepper,  celery, 
onion,  tomatoes  and  okra. 


A  fish  platter  makes  a  nice  Friday  night  dinner.     Boiled  fish  (cod  or 
haddock  or  some  large  fish  with  few  bones),  flaky  boiled  rice  or  boiled  potatoes, 
and  carrots  and  peas,  buttered. 

An  inexpensive  platter  good  enough  for  company  is  a  Spanish  steak.  Order 
round  steak  cut  in  a  thick  slice.     Two  pounds  will  be  plenty  for  six  people.  To 
make  the  steak,. first  sift  salt,  pepper  and  flour  together  and  beat  it  thoroughly 
into  the  steak  with  a  meat  pounder.     Cut  the  meat  in  individual  portions.  Then 
brown  them  in  fat  in  a  frying  pan.     Cover  the  meat  in  the  frying  pan  with  a  quart 
of  canned  tomatoes  and  simmer  until  it  is  tender  enough  to  cut  with  a  fork.  Turn 
the  pieces  occasionally  during  the  cooking.    Meanwhile,  cook  a  half  pound  of 
macaroni  in  boiling  salted  water  until  tender  and  then  drain.    Now  brown  in  fat 
some  chopped  onion  and  a  large  green  pepper,     Remove  the  pieces  of  meat  to  a  hot 
platter.    Combine  the  macaroni,   the  browned  onion  and  pepper,  and  the  tomatoes. 
Season,  heat  and  pour  over  the  steak.     Sprinkle  sharp  grated  cheese  over  the  top 
and  serve  at  once. 

The  menu  for  today  features  this  Spanish-steak  platter.    To  go  with  it  you 
might  serve  hot  crisp  rolls  and  a  relish  dish  of  celery  and  crisp  raw  carrot  sticks, 
-or  dessert,  crushed  pineapple  with  mint  flavoring,  wafers  and  coffee. 

Tomorrow:     "More  Questions  and  Answers." 
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